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INTISARI 
 
Grubi merupakan salah satu makanan tradisional yang mudah ditemukan 
di Jawa Tengah. Grubi biasanya terbuat dari ubi jalar. Masalah yang terjadi pada 
pengembangan terhadap grubi ubi jalar adalah masih rendahnya mutu, kualitas, 
pengendalian mutu dan keamanan pangannya. Tujuan tugas akhir ini adalah untuk 
mengetahui proses pembuatan, mengevaluasi kondisi UKM serta proses 
pembuatan produk, merancang konsep CPPB pada kondisi UKM dan produk 
grubi ubi jalar di UKM “Tsaabita Snack” di Desa Ganoman, Kecamatan Matesih, 
Karanganyar. Metode yang dilakukan adalah wawancara, observasi, studi pustaka, 
dan dokumentasi. Proses produksi grubi ubi jalar meliputi pencucian, pengupasan, 
pemasahan, perendaman, penggorengan pertama, penirisan pertama, pemasakan 
bumbu, penggorengan kedua, penirisan kedua, pencetakan, serta pengemasan dan 
penimbangan. Berdasarkan analisis uji serta dibandingkan dengan syarat mutu 
SNI 01-4306-1996 diperoleh sesuai SNI kadar air 3,24 %,  Asam Lemak Bebas 
0,33%, Angka Lempeng Total 2,5x10
2
 koloni / gram, dan keutuhan 98,66 %, 
sedangkan yang tidak sesuai SNI yaitu kadar abu 2,14 %. Konsep CPPB yang 
diterapkan adalah pengendalian kondisi UKM, pengendalian mutu bahan baku, 
tahapan proses produksi dan produk akhir sehingga dihasilkan aspek mutu dan 
keamanan yang baik. 
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THE CONCEPT OF HOW TO A GOOD FOOD PRODUCTIONS (CPPB) 
AT TUBER’S GRUBI PRODUCTION IN HOUSEHOLD INDUSTRY 
(UKM) “TSAABITA SNACK” AT GANOMAN’S VILLAGE, MATESIH, 
KARANGANYAR 
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1) 
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3) 
 
ABSTRACT 
 
Grubi is one of the traditional foods that are easily found in Central Java. 
Grubi usually made from tuber. The problems occurring in the development of 
Small-to-Middle Scale Enterprise like tuber’s grubi processing business include 
low quality, quality control and food. The purpose of this final project is to 
investigate the process of making, evaluating UKM conditions and the process of 
designing, manufacturing concept of CPPB in UKM "Tsaabita Snack" at 
Ganoman’s Village, Matesih, Karanganyar. The methods employed were 
interview, observation, library study, and documentation. The process of making 
tuber’s grubi includes washing, stripping, small slicing, submersioning, first 
frying, first draining, spices cooking, second frying, second draining, forming, and 
then weighing. Based on result of test and compared with the quality requirement 
of SNI 01-4306-1996 it could be found that the parameters corresponding to SNI 
were water level 3,24 %, Free Fatty Acid 0,33 %, Total Plate Count 2,5x10
2
 
colony / grams, and wholeness 98,66 %, while the one not corresponding to SNI 
was ash level 2,14%. The concept of CPPB is applied to quality control of UKM 
conditions, raw materials, production and processing stages to produce the final 
product quality and safety aspects are good. 
 
Keywords : Tuber’s Grubi, Production Process, Evaluating, and CPPB Concepts. 
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